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L’Avenir Stellenbosch Classic 2006
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Grape varieties:  Cabernet Sauvignon 41%, Merlot 31%, Cabernet franc 28%
Vineyard region:  L’Avenir Vineyards, Stellenbosch.  Glenrosa soil form (decomposed shale above clay).  Supplementary irrigation is only practised during the hot, dry summer months when the water table may become parched.  The Indian Ocean is less than 20km away, and gentle afternoon sea breezes drift over the farm and exert a cooling influence against the late afternoon Cape sun.
Harvest date: From late January to mid-March 2006
Yeast:  Selected commercial strains of Saccharomyces cerevisiae
Fermentation:  Approximately 5-7 days at temperatures between 25 - 30˚C, in stainless steel tanks.
Maceration:  Dependant on varietal, 24 -36 hours cold maceration in stainless steel tanks.
Malolactic fermentation:  Yes
Maturation:  Components vary from 10 – 14 months in 225L French Oak barrels
Fining:  None
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Bottling:  Sterile filtered to ensure a safe and long ageing potential, and bottled under vacuum for maximum protection.  All bottling was performed on the Estate using L’Avenir’s state-of-the-art bottling line, in accordance with strict quality control procedures.
Tasting: 
Yet again an elegant and delicious blend, with intense fruitiness and dark berry characteristics.  The spicy-ripe fruit tannins are gentle on the palate, yet solid enough to pair with rich and hearty cuisine. 
Vintage:  
A season delivering exceptionally healthy and well ripened grapes with a successful balance of acids, sugar, and flavour & aroma components
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Wine analysis:


Alc/Vol:		 14%


Acidity: (Sulphuric)	 3.79 g/L


             (Tartaric)	 5.80 g/L


PH:                              3.64


Residual sugar:        	 2.6 g/L





Beautifully supple tannins support the lingering presence of well-judged fruit ripeness.





Black cherries, decadent dark chocolate and enigmatic cassis





A deep rich garnet.
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